Chicken Curry Sandwiches
Yield: 8 tea sandwiches
Ingridients
· 100g cooked chicken
· 2tbsp mayonnaise
· 2tbsp Greek yogurt
· 1tbsp mango chutney
· ½tsp curry paste or curry powder
· Salt and freshly ground black pepper
· 4 slices white bread

Preparation:
[bookmark: _GoBack]1. Prepare the bread by spreading a thin layer of butter on one side of each slice. 
2. Chop the chicken fairly finely. 
3. Mix together the mayonnaise, Greek yogurt, chutney, curry paste or powder and seasoning. Then mix in the chopped chicken
4. Spread the mix on 2 slices of bread
5. Cover each half with another slice of bread and press down.
6. Slice the sandwiches two times, diagonally, to make four tea sandwiches. 




